


http://www.fsis.usda.gov/OPPDE/larc/Policies/Policy_Memos_082005.pdf
http://www.fsis.usda.gov/OPPDE/larc/Policies/Labeling_Policy_Book_082005.pdf
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/labeling
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/labeling
http://www.fsis.usda.gov/wps/wcm/connect/3b0efaeb-9a81-4532-a1cc-b4d1cdb30f4a/2005-0016F.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/3b0efaeb-9a81-4532-a1cc-b4d1cdb30f4a/2005-0016F.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/bf170761-33e3-4a2d-8f86-940c2698e2c5/Label-Approval-Guide.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/bf170761-33e3-4a2d-8f86-940c2698e2c5/Label-Approval-Guide.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/labeling/labeling-policies/faq-generic-labeling
https://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/labeling/labeling-policies/faq-generic-labeling
https://www.fsis.usda.gov/wps/wcm/connect/e42698a1-1949-4828-9909-5ff919f275c6/FAQs-2008-0017.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/e42698a1-1949-4828-9909-5ff919f275c6/FAQs-2008-0017.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/70c4707c-d4cf-4845-b97f-ad8dc23e4c46/Q-A-Added-Solutions-122415.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/70c4707c-d4cf-4845-b97f-ad8dc23e4c46/Q-A-Added-Solutions-122415.pdf?MOD=AJPERES










































Fabina, Janice - FSIS
It would be “9CFR Part 317 SubPart B” not 317.309 SubPart B.  317.309 provides all the formatting criteria.



Fabina, Janice - FSIS
It would be “9CFR 381 SubPart Y” or specifically 381.409 for formatting































Fabina, Janice - FSIS
Nutrition exemption is based on the formula/common nutrition profile – each formula/profile is evaluated separately, not the total plant production.

Fabina, Janice - FSIS
Hamburger cannot include liquid ingredients























Fabina, Janice - FSIS
It would be best to only show the 9 CFR formats. 
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